PERFUMES AND THEIR PREPARATION.
ers, so are these odors the most magnificent thus far produced
by the art of perfumery, since they are approached in delicacy
and fragrance only by the genuine extracts of orange flower-
and-violet.   The so-called rose waters (eaux de rose) are best
obtained by distillation of fresh or salted rose leaves with water.
The preceding formulae will show that both extract of rose
and rose water form important constituents of many compound
essences, hence these materials require special attention.    In
the following pages we enumerate only those formulae whicli
are acknowledged as the best and furnish the finest product.
As rose water likewise belongs among the rose odors we give
directions for its preparation, and observe in passing that the
precautions required in the manufacture of this one apply
also  to  all aromatic waters (eaux aromatisees).    The   first
essential to the production of a fine aromatic water is the em-
ployment of the freshest possible flowers; when kept in stock,
chemical changes occur in the leaves which affect also  the
aromatic constituents and lead to a deterioration of the fra-
grance.    Hence we urgently recommend to distil the freshly
gathered flowers as soon as possible, even if the quantity on
hand be small    Should this not be feasible, it is advisable to
press the flowers immediately after gathering in stone-ware
pots and to pour  over them a saturated solution of table salt.
A concentrated saline solution prevents decomposition   by
the abstraction of water; and thus larger quantities of flow-
ers may be gathered and distilled with the tsalt solution.    The
majority of aromatic waters are prepared in this way, for in-
stance, rose, jasmine, lilac, and others.    They enter less into
handkerchief perfumes than into various mouth and other
washes, and cosmetics in general.
ROSE WATER (EAU DE ROSE TRIPLE).
Rose leaves...........................    4 lb.
Water.......^........................   20 pints.
Mix them, and by means of steam, distil 10 pints.